To help celebrate the opening of The Villas at Disney’s Grand Californian 
Hotel & Spa in Anaheim, Disney Files Magazine is pleased to present this 
simple and tempting recipe from the nearby Storytellers Café. If you’ve 
had swordfish sitting in your fridge and just didn’t know what to do with 
it, this is your answer. If you don’t have any, get some. We'll wait. 


Serves 4 


Main dish ingredients: 

4 (6-8 ounce) swordfish filets 

1/2 cup olive oil 

4 teaspoons store-bought Cajun spice 


Main dish steps: 

1. Coat the swordfish with olive oil. 

2. Rub the oiled filets with Cajun spice and sear both sides in a hot sauté pan for 2-3 minutes 
on each side or until the filets reach your desired internal temperature. (“Medium rare” 
typically occurs at an internal temperature of 125 degrees Fahrenheit, while “well done” 
occurs at 140 degrees.) 

3. Top with tomato-garlic relish (see below). 


Relish ingredients: 

5 Roma tomatoes 

1 teaspoon extra-virgin olive oil 

1/4 cup olive oil (any variety) 

1 clove garlic, minced 

1/2 medium sweet white onion, diced large 
1 green pepper, seeded and diced 

1/4 cup dry white wine 

1 teaspoon balsamic vinegar 

1 teaspoon store-bought Cajun spice 


Relish steps: 

1. Preheat oven to 375 degrees Fahrenheit. 

2. Place tomatoes in baking pan and drizzle with the teaspoon of extra-virgin olive oil and bake for 30 minutes in the pre-heated oven. (The 
cooked tomatoes should be tender but not too soft.) 

3. Remove from oven, let tomatoes cool, then peel the skins and squeeze out the seeds. Chop in large chunks and set aside. 

4. Ina pan over high heat, sauté the garlic and onions in the 1/4 cup of olive oil until slightly browned. Add the green pepper and sauté 
until tender. 

5. Stir in wine and balsamic vinegar, loosening browned bits on the bottom of the pan. Add tomatoes and season to taste with Cajun spice. 

6. Add the relish to your swordfish filets, serve and enjoy! 


Tip: You can prepare the relish in advance, refrigerate and reheat before serving. 


TORYTELLE 
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